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You  Buy  a Separator  to  Get  All  the 
Butterfat — the  VIKING  Makes 
Sure  You  Get  It 


VERY  100  pounds  of  milk  from  your  cows 
contains  about  four  and  one-fifth  pounds 
of  butterfat,  from  which  you  can  get 
almost  an  even  five  pounds  of  golden 
butter,  provided  you  use  this  perfected  cream  sepa- 
rator. The  invention  and  perfection  in  Sweden  of 
the  cream  separator  has  made  it  possible  for  even 
the  most  humble  family  to  have  genuine  butter  on 
their  table. 


You  cannot  afford  to  waste  butterfat,  or  rather, 
you  cannot  afford  not  to  get  all  the  butterfat  that  is 
in  the  milk  which  your  cows  are  producing  for  you. 
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Many  authentic  instances  are  on  record  where  the 
farmer  has  secured  from  one-fourth  to  one-third 
more  butterfat  from  the  same  herd  after  buying  the 
VIKING  SEPARATOR,  because  of  his  getting  all  the 
butterfat  through  the  close-skimming  VIKING. 

And  because  the  VIKING  SEPARATOR  is  so  sim- 
ple to  operate  and  so  easy  to  clean,  the  dairy  farmer 
finds  he  has  time  to  milk  a few  more  cows,  with  a 
corresponding  result  that  his  income  is  increased. 

One  of  the  easiest  ways  for  a farmer  to  waste 
money  is  by  letting  part  of  the  cream  run  into  the 
skim  milk  by  not  using  this  perfected  cream  sep- 
arator. And  yet  today  hundreds  of  thousands  of 
pounds  of  butterfat  are  fed  to  the  hogs  through  the 
use  of  inefficient  cream  separators. 
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What  Authorities  Say 

THE  Virginia  Experiment  Station  says : “If  all 

the  milk  handled  on  the  farms  of  Virginia 
was  separated  by  a machine  of  the  VIKING 
type,  enough  would  be  saved  in  one  year,  over  the 
inferior  methods  used  in  separating,  to  buy  a sepa- 
rator for  every  dairy  and  stock  farm  in  the  state, 
and  still  leave  on  hand  more  than  2,000  extra  sep- 
arators.” 

This  is  true  to  a greater  or  less  extent  in  every 
dairy  district  in  this  country.  In  Europe,  where 
cream  separators  have  been  in  use  longest,  no  one 
would  think  of  doing  without  a perfected  cream 
separator. 

Authorities  have  figured  out  that  a farmer  who 
owns  five  cows  could  sell  one  and  buy  a perfected 
VIKING  SEPARATOR,  save  the  feed  the  extra  cow 
would  have  consumed  and  still  receive  as  much  for 
his  product,  in  cream  or  butter,  as  he  would  from  the 
five  cows  through  an  inferior  method  of  separation. 
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The  VIKING  Has  No  Superior 

BUYING  a separator  because  it  is  cheap  is  the 
poorest  kind  of  economy;  the  price  should  be 
considered  last.  The  principal  thing  is  to  buy 
a really  first  class  separator,  one  that  gets  all  the 
butterfat. 

The  best  cream  separator  must  have  the  following 
qualities : 

It  must  be  so  simple  that  every  farmer  can  under- 
stand it  without  being  familiar  with  the  handling  of 
machines. 

The  VIKING  SEPARATOR  consists  only 
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of  a few  simple,  durable  parts  which  never 
need  alteration  or  adjustment. 

It  must  be  so  easy  to  work  that  a small  boy  or  girl 
can  handle  it. 

The  VIKING  SEPARATOR  is  undoubtedly 
the  easiest  operating  separator  on  the  mar- 
ket. It  is  so  perfectly  balanced  that  the 
required  speed  is  quickly  obtained  without 
exertion  or  exhaustion. 

It  must  be  so  durable  that  it  can  be  run  every  day 
for  many  years  without  repairs. 

The  VIKING  SEPARATOR  is  made  in 
Sweden  of  the  very  finest  Swedish  steel  and 
iron.  It  is  strong  and  sturdy  and  built  to 
last  for  years  without  repairs  or  adjust- 
ment. 

It  must  skim  so  clean  that  no  butterfat  is  left  in 
the  skim  milk. 

The  VIKING  SEPARATOR  skims  every 
particle  of  butterfat  down  to  the  merest 
trace,  due  to  the  wonderful  straight  disc 
bowl,  an  exclusive  feature  of  the  VIKING, 
the  greatest  invention  of  the  age. 

It  must  be  so  easy  to  clean  that  this  operation  is  a 
matter  of  only  a few  minutes’  work. 

In  this  one  point  the  VIKING  SEPARATOR 
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surpasses  every  competitive  separator  on 
the  market.  It  is  the  simplest  separator  in 
the  world  to  keep  clean  and  sanitary.  The 
straight  discs  always  remain  assembled  on 
a ring,  thus  forming  one  single  connected 
part.  Everything  that  must  be  cleaned  is 
light  but  durable  and  there  is  no  drudgery 
to  the  work. 

And  yet  these  are  only  a few  of  the  many  great 
advantages  in  the  wonderful,  perfected  VIKING. 
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The  Simple  Construction  of  the  VIKING 


E 


XCEPT  the  frame  and  the  tinware,  a complete 
VIKING  SEPARATOR  consists  only  of  the 
few  parts  shown  here.  Two  shafts — large 
driving  gear  — bronze 
gear — small  steel  pinion 
— driving  spindle — bowl 
— and  upper  and  lower 
bearings.  That’s  all  the 
mechanism  there  is  to  it. 

It  is  easily  the 
most  simple 
and  most  re- 
liable cream 
separator  that 
can  be  pro- 
duced. 
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Here  Is  an  Important  Reason  for 
VIKING'S  Great  Success — 
Straight  Discs 

THEY  have  the  longest  skimming  surface 
of  any  disc  made,  which  insures  complete  sep- 
aration. 

This  device  alone  often  saves  the  price  of  the 
separator  in  a year's  time. 

They  are  fastened  together  like  keys  on  a ring. 
No  possible  chance  to  get  together  wrong.  Easily 
and  quickly  washed.  No  corners  to  become  insani- 
tary. 
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Sanitary,  Easily  Cleaned  Discs 


WHEN  you  consider  how  easily  milk  becomes 
contaminated,  and  how  an  unclean  disc 
would  prove  fatal  to  the  fruits  of  your  labor, 
you  can  appreciate  the  importance  of  the  “easy  to 
clean”  feature  of  the  VIKING  Straight  Disc.  The 
plates  are  smooth  and  there  is  no  place  in  which  dirt 
or  sediment  could  lodge. 


All  the  discs  can  be  washed  as  one,  and  returned  to 
the  bowl  as  one  piece. 
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The  Bowl 

IS  of  the  same  relative  im- 
portance to  the  separator 
as  the  ‘‘works”  are  to  a 
watch,  and  the  “straight  disc” 
bowl  is  today  the  wonder  of 
the  dairy  world. 

Pages  16  and  17  describe  it 
fully. 

It  is  manufactured  of  the 
very  best  steel  only.  It  is  en- 
cased in  a bowl  shell  cold 
pressed  from  one  piece  of 
metal,  and  is  therefore  unsur- 
passed for  solidity  and  dur- 
ability. You’ll  like  this  fea- 
ture. 
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Skims  to  a Mere  Trace 

FROM  the  milk  vat  the  milk  passes 
over  a regulating  float  valve  which 
automatically  governs  the  amount 
of  milk  that  passes  through,  as  deter- 
mined by  the  speed  at  which  the  machine 
is  operated.  Then  comes  the  separation. 

The  VIKING  System  of  distribution 
is  a scientific  feature  of  VIKING  SEPA- 
RATORS that  is  the  best  ever  devised 
for  producing  proper  separation.  It 
assures  an  even  distribution  to  all  discs, 
at  all  times,  which  causes  it  to  skim 
closer  than  any  other  method.  When  the 
milk  has  been  distributed  into  thin  sheets, 
by  the  rapid  motion  of  the  bowl,  the 
centrifugal  force  generated  produces  a 
quick  and  thorough  separation. 


The  Milk  Tank 

as  illustrated  is  stamped  out  of  one  piece 
and  has  no  corners  or  angles  to  collect 
dirt. 

This  makes  the  vessel  very  easy  to 
clean  and  specially  durable. 

It  is  heavily  tinned  with  purest  tin  and 
is  guaranteed  to  wear  indefinitely  if  kept 
clean. 
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Ease  of  Operation 

MOST  separators  turn  hard  regardless  of  the 
slow  tension  in  starting;  they  never  seem 
to  pick  up  a smooth  running  speed.  With 
the  VIKING  SEPARATOR,  speed  is  quickly  attained 
without  exertion  and  exhaustion,  due  to  the  smooth 
running  mechanism. 

Every  point  is  taken  into  consideration  to  make 
the  operation  of  the  VIKING  SEPARATOR  an  easy 
task  for  even  a boy  or  girl.  It  is  built  of  correct 
height  to  relieve  the  operator  from  what  would 
otherwise  be  a tiresome  task. 

There  is  practically  no  friction  in  this  machine. 
The  simplicity  of  construction,  the  genuine  excel- 
lency in  workmanship  of  some  of  the  world’s  best 
mechanics  all  tend  to  make  this  wonderful  separator 
operate  easily  and  noiselessly. 


Page  Fourteen 


CREAM 
SEPARATOR 


“A  Better  Separator” 


Proper  Scientific  Height 
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This  shows  the  feeding  of  the 
whole  milk  at  the  bottom  of 
the  bowl,  and  its  even  distri- 
bution upward  into  alt  the 
discs  alike. 


All  the  discs  discharge  the 
cream  in  the  centre  col- 
d up  and  out 
the  cream  out- 
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Whole  milk 


sk/m  milk 
OUTLET 


One  of  the  wonderful  straight 
discs.  C shows  the  whole  milk  en- 
tering the  gateway.  B B B are  the 
lighter  particles  of  butterfat  being 
forced  back  to  the  cream  centre, 
while  the  heavier  skim-milk  parti- 
cles AAA  are  thrown  forward  and 
through  the  skim-milk  outlets. 


CREAM  OUTLET 


DISC 


OREAM 


The  skim-milk  is 
thrown  out  and  up 
over  the  cream 
disc,  and  is  dis- 
charged through 
the  skim-milk 
outlet. 
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Few  Operating  Parts — Accidents 
Impossible 


I N the  VIKING  SEPARATOR  all  gears  are  entirely  en- 
closed, making  an  accident  utterly  impossible. 

The  gears  are  compact  and  very  finely  made.  As  much 
care  is  taken  in  the  manufacture  of  the  VIKING  gears  and 
shafts  as  if  these  parts  were  intended  for  use  in  an  automo- 
bile motor  running  at  very  high  speed. 

The  large  drive  gear  wheel  is  cast  iron.  The  smaller  gear 
wheel  is  bronze;  the  pinion  is  steel;  the  spindle  is  steel;  both 
driving  shafts  are  steel,  and  when  we  say  steel  we  mean  the 
very  best  grade  of  Swedish  steel,  nickeled — high  speed  tool 
steel. 


VIKING  gears  all  have  large  wearing  surfaces  and  are 
perfectly  adjusted.  There  is  no  waste  of  motion  or  power  in 
transmission. 
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Oiling  Facilities 

> proper  lubrication  is  of  vital  importance  in 


the  smooth  and  economical  operation  of  any 


machine,  it  is  proper  to  mention  the  oiling 
facilities  of  the  VIKING  SEPARATOR  here. 

Ample  allowance  has  been  made  for  the  oiling  of 
every  working  part  by  means  of  oil  holes.  Each  of 
these  oil  holes  is  marked  by  a ring  of  gold  bronze. 
All  of  them  are  outside  and  easy  to  get  at. 

The  VIKING  CREAM  SEPARATOR  can  be  oiled 
quickly  without  a bit  of  trouble. 

The  size  “C”  is  also  complete  with  one  glass  lubri- 
cator, and  the  size  “D”  with  two  glass  oil  lubricators. 
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What  Users  Say 

ONE  of  the  best  evidences  of  what  a machine  will  do  is 
the  expression  of  opinion  from  those  now  using  the 
machine.  This  tells  you  what  the  individual  thinks  who 
has  already  become  acquainted  with  our  separator,  and  you 
can  judge  pretty  well  from  his  experience  and  opinion  just 
what  you  can  expect  a VIKING  CREAM  SEPARATOR  to  do 
for  you. 

The  million  VIKING  SEPARATORS  in  use  on  farms  and 
dairies  the  world  over  serve  as  excellent  testimony  of  their 
merit  and  world-wdde  satisfaction.  The  many  letters  of  ap- 
preciation sent  us  stand  as  a tribute  to  the  remarkable  worth, 
value  and  service,  satisfaction  secured,  and  reflect  the  prac- 
tical satisfaction  the  VIKING  will  give  you. 
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Your  Dealer  Can  Show  You 

THERE  is  but  one  real  way  to  prove  the  merit  of  a 
VIKING  SEPARATOR — compare  its  construction  and 
the  results  secured  with  any  other  separator.  Your 
dealer  will  be  pleased  to  show  and  explain  every  feature  of 
VIKING  SEPARATORS;  how  it  means  more  dairy  profit  to 
you. 

If  you  are  using  another  make  of  separator  give  the 
VIKING  a chance  to  show  you  where  it  is  better.  The  saving 
in  butterfat  will  more  than  repay  your  making  the  change. 
If  there  is  no  VIKING  dealer  near  you,  write  us  for  infor- 
mation. 


Repair  Parts 

You,  of  course,  want  to  be  sure  that  you  can  get  quickly 
any  needed  repair  parts. 

Very  few  repairs  will  be  needed  for  the  VIKING.  Eventu- 
ally rubber  rings  will  wear  out,  and  that’s  about  all  of  the 
repairs  you  should  need  for  a long  time,  especially  if  you  take 
good  care  of  the  VIKING,  by  keeping  it  clean  and  well  oiled. 

Very  few  repairs  are  required  because  the  VIKING  is  so 
simple  in  construction  that  it  has  very  few  parts  to  wear  out; 
however,  we  always  have  large  stocks  on  hand.  We  carry,  at 
all  times,  sufficient  repairs. 

If  at  any  time  you  should  be  unfortunate  and  break  any 
part  of  the  VIKING  SEPARATOR,  tinware  parts,  spouts, 
damage  the  bowl  in  any  way — those  parts  can  be  sent  to  us, 
Chicago,  and  we  will  repair  them  upon  receipt  at  nominal 
cost  and  return  them  to  you  immediately. 
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Model  “O'A”  Viking  Straight  Disc 

Capacity  100  pounds  per  hour 

TO  meet  the  demand  for  a separator  with  small 
capacity  we  have  the  VIKING  Model  “O-A” 
Straight  Disc.  It  is  made  especially  for  res- 
taurants, cafes,  hotels  and  private  homes,  where  it 
is  greatly  valued  and  meets  an  urgent  need. 

The  VIKING  “Q-A”  is  a standard  VIKING  SEPA- 
RATOR finely  made  throughout.  It  is  unequaled  in 
durability  and  is  easy  to  clean  and  operate. 

This  model  is  not  recommended  for  farm  use. 
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VIKING 
Straight  Disc 

( Supplied  with  or  without 
stand) 

Capacity  180-200  pounds. 

Shipping  weight,  with 
stand,  80  pounds;  with- 
out stand,  40  pounds. 

This  Model  “A”  is  a 
one  and  two  cow  sepa- 
rator. 
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Model  "B" 
VIKING 
Straight  Disc 

Capacity  350-400  pounds. 

Shipping  weight  com- 
plete with  stand,  140 
pounds. 

The  size  “B”  is  rec- 
ommended for  farmers 
milking  from  three  to 
eight  cows. 

This  is  the  standard 
size  mostly  used. 
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Viking  "B”  Dairy 


Tank  used  on  separator 


Tank  used  on  churn 


The  VIKING  “B”  Dairy  consists  of  combination 
VIKING  “B”  Separator  and  the  VIKING  “B”  Chum, 

(Capacity  350-400  lbs.)  (Holds  15  qts.) 


suitable  for  farmers  milking  from  2 to  8 cows.  The 
VIKING  Churn  has  only  one  movement — the  tank 
merely  revolves.  The  VIKING  Churn  does  not  splash 
at  all.  The  churn  staff  is  very  simple,  but  of  effective 
construction,  having  no  corners;  same  is  very  easy 
to  clean. 

The  frame  has  a large  base  and  is  extremely 
strong. 

The  tank,  which  is  of  exceptionally  strong  con- 
struction, is  used  on  both  machines. 


Page  Twenty- five 


VIKING  CREAM 

5£P4/?4  7Q/? 

“A  Better  Separator” 


Model  "C" 

VIKING 

Straight  Disc 

Capacity  550- 
600  pounds. 

Shipping 
weight  about 
200  pounds. 

We  recom- 
mend Model 
“C”  for  farm- 
ers milking  fif- 
teen cows. 
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Model  "D" 
VIKING 

(With  Pulley) 


Capacity  900- 
1,000  pounds. 

We  recom- 
mend this  size 
VIKING,  with 
power  pulley, 
for  dairy  farm- 
ers milking  a 
large  number 
of  cows. 
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Drive  Shaft 


This  attachment  is 
equipped  with  loose  and 
fast  pulley,  by  means 
of  which  the  separator 
can  be  instantly  started 
or  stopped.  Supplied  on 
Models  “B “C”  and 
“D,”  sold  with  separa- 
tor complete  only. 


Model  "C" 
VIKING 
Straight  Disc 
with 

Power  Drive 


This  power  attachment  is 
used  in  any  case  where  power 
can  be  obtained  from  an  al- 
ready existing  line-shaft,  the 
power  then  being  transmitted 
by  belt  to  the  pulley  or  to  the 
intermediate  of  the  sep- 
arator. 
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Model  "C” 
VIKING 
Straight  Disc 
with  Motor 


Wherever  electric  power  is 
obtainable,  the  driving  ar- 
rangement here  illustrated  is 
most  suitable.  The  separator 
is  driven  by  special  electric 
motor  that  is  timed  to  a cor- 
rect speed.  These  motors  are 


especially  made  for  use  on 
VIKING  SEPARATORS 
and  are  the  best  obtain- 
able. Supplied  on  Models 
“B,”  “C”  and  “D”  with 
separator  only. 


Motor  Drive 
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VIKING  Power  Attachments 

VIKING  Models  “B “C”  and  “D” 
can  be  secured  with  complete 
attachments  so  that  they  can  be 
run  with  electric  power.  They  are 
furnished  with  either  shaft  or  Motor 
Drive  (see  illustrations  on  pages  10 
and  11). 

In  either  case  the  crank  handle  is 
left  on  the  machine  so  that  if  for  any 
reason  no  power  is  available  the  sepa- 
rators can  be  operated  by  hand. 

VIKING  power  attachments  do  not 
require  much  space,  and  run  smoothly. 

All  VIKING  Models  can  be  used  with  the  Delco  Pulley. 

The  VIKING  Clutch  Pulley 
Adapts  Any  Machine  to 
Your  Power  Plant 

THIS  cut  represents  a Clutch 
Pulley  specially  designed  to  op- 
erate cream  separators  where 
power  is  used.  It  is  the  best  Clutch 
on  the  market  for  this  purpose  be- 
cause it  is  the  most  sensitive,  that 
is,  it  picks  up  the  load  gradually 
and  evenly. 

The  Clutch  Pulley  is  so  simple  in 
design  and  so  easy  to  run  that  even 
a child  can  operate  it. 

The  convenience  alone  you  get 
out  of  this  simple  and  sensitive  de- 
vice is,  in  itself,  worth  the  price 
many  times. 
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VIKING  CREAM 

SEPARATOR  • 


“A  Better  Separator” 

* Swedish  Separator  Company 

Main  Offices:  509  So.  Wells  Street,  CHICAGO,  ILLINOIS 


Branch  Offices: 

714  Confederation  Life  Bldg.  422  Power  Bldg. 

Winnipeg  Montreal 


Distributing  Agencies  and  Warehouses  through- 
out the  entire  United  States  and  Canada. 


Foreign  Sales  Offices 


Auckland 

Geneva 

Paris 

Barcelona 

Genoa 

Prague 

Bergen 

Helsingfors 

Reval 

Bombay 

Libau 

Rio  de  Janeiro 

Brisbane 

Lima 

Salonica 

Bucharest 

Lisbon 

Stockholm 

Buenos  Aires 

London 

Sydney 

Cape  Town 

Montevidio 

Valparaiso 

Christiania 

Omsk 

Warsaw 
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TOung  Guarantee 

We  guarantee  that  the  VIKING  CREAM 
SEPARATOR  is  one  of  the  highest  grade, 
finest  constructed  machines  of  its  kind 
built. 

We  guarantee  that  the  material  is  ex- 
cellent. Nothing  but  the  very  highest 
grades  of  iron  and  steel  are  used. 

We  guarantee  the  workmanship  to  be 
perfect.  The  VIKING  CREAM  SEPARA- 
TOR is  made  in  the  largest  separator 
factory  in  the  world.  Only  skilled  labor  is 
employed. 

We  guarantee  that  the  VIKING  will 
skim  to  a mere  trace. 

We  guarantee  the  VIKING  CREAM 
SEPARATOR  to  run  very  easily.  The 
VIKING  is  undoubtedly  the  easiest  run- 
ning separator  in  the  market. 

We  guarantee  that  the  VIKING  is  easy 
to  wash  and  easy  to  clean;  the  bowl  easy 
to  handle. 

We  guarantee  that  the  VIKING  SEPA- 
RATOR is  strong,  heavy,  good  looking, 
durable,  and  that  with  reasonable  care  and 
attention,  it  will  last  many  years. 

We  guarantee  to  replace  free  of  charge, 
at  Chicago,  any  parts  returned  to  us  here 
during  10  years  which  are  defective  in  ma- 
terial or  workmanship. 

SWEDISH  SEPARATOR  COMPANY 
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